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Introduction:  
 

One of the major challenges facing environmental leaders today is to find 

effective ways to encourage individuals to adopt sustainable modes of living.  

Accordingly, there have been numerous studies in the last several decades attempting to 

understand the psychology of environmental behavior.  Several early studies promoted 

what is known as the ‘linear model,’ namely that knowledge about environmental issues 

would lead directly to pro-environmental behavior (Kollmuss et al., 2002).  Clearly, 

environmental education represents one essential component for promoting sustainable 

behavior, because if an individual is not informed about, for instance, the connection 

between car emissions and climate change, then he or she will not have any reason to 

change his or her driving habits.  However, as has been demonstrated on numerous 

occasions, education is not sufficient to induce change among the majority of individuals.  

That is, relating to the earlier example, even though most Americans are aware of and 

believe in the theory of climate change, the recent decrease in gas consumption has been 

a result of a slowing economy rather than a concerted adoption of ecologically friendly 

behavior.  If education is not sufficient, what else might be necessary to induce ‘green’ 

change?  Several studies indicate the importance of direct experience in causing 

behavioral modification (Kollmuss et al., 2002).  With regards to the environment, there 

are two such categories of direct experiences: ones that emphasize the palpable effects of 

environmental degradation (seeing smog in the sky), and ones that emphasize adopting a 

green lifestyle (biking to work).  Each type of experience is necessary; the first identifies 

the severity of an environmental issue like pollution and the latter situates the individual 

in a setting where he or she is developing a new ‘green’ habit.  Notably, the power of 
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direct of experience can be additionally increased if it simultaneously also facilitates 

social interaction (i.e. results in new friendships) or taps into certain motivators such as 

fitness, competition, or personal challenge.  For instance, if an individual begins biking to 

work with a group or a club, then he or she is embracing a sustainable behavior that also 

facilitates improved fitness and provides social benefits.  Consequently, he or she will be 

more inclined to maintain this habit because it provides personal benefits that reach 

beyond the environmental benefits.   

The goal of this exposition will be to apply the above model to the campus of 

Williams College; to engage students with an experience that simultaneously instills 

‘green’ behavior and comes with social and physical benefits.  More specifically, the 

environmental issue of interest will be sustainable dining practices because one of the 

major sources of energy waste and environmental abuse for the college and society is the 

food services industry.  For example, the modern food market often demands perishable 

products such as fish or fruit to be transported thousands of miles from their location of 

harvest, an effort which consumes large amounts of energy.  Additionally, the 

conventional methods of produce cultivation entail the use of pesticides, herbicides and 

genetically modified plants, all of which have consequences on nearby ecosystems and 

on the health of the consumers.  Finally, many of the modern livestock farms sequester 

animals into concentrated pens called feedlots, where the administration of hormones and 

antibiotics is used to increase body size and prevent the spread of disease.  These farming 

methods have additional environmental and health consequences with, for instance, the 

generation of potentially virulent antibiotic resistant strains of bacteria being one of the 

major concerns.  Fortunately, there are less environmentally and ethically invasive food 
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options.  Such options include organic produce, which comprises fruits and vegetables 

grown without the use of chemical additives, free-range meat and dairy, which comprises 

animal products obtained from non-feedlot and chemical-free open range farms, and 

locally grown food, which comprises produce grown and consumed within a small 

geographic radius to minimize energy expenditures associated with food transport.    

To this end, the college dining services has already implemented several 

improvements relating to sustainable food including increasing its consumption of local 

and organic produce to thirty percent, replacing conventional milk with milk from the 

grass-fed, hormone-free cows, and serving fair trade coffee in all of its dining halls 

(Williams College Dining Services Website, 2009).  Additionally, the dining halls 

recently celebrated earth day by serving an eco-friendly menu of free-range meats and 

organic produce.  Not surprisingly, though, one of the major obstacles preventing an even 

more extensive engagement with environmentally friendly food practices is cost.  An 

additional issue with the current dining practice is that students are not participating 

directly in the procurement and preparation of these foods; that is, they are not engaging 

with a direct experience related to sustainable eating habits.  Therefore, this paper 

espouses the following two-part proposal which will address the above issues, namely to 

convert Dodd Dining Hall, the smallest of the existing five eateries, into a staff 

supervised, student participating Sustainable Dining Center, and to establish an 

associated on-campus staff-supervised, student participating vegetable garden.  In brief, 

the Sustainable Dining Center would serve fresh and natural ingredients obtained from 

the associated vegetable garden and nearby existing farms.  A student who wished to 

become a member of the Sustainable Dining Center would commit two hours per week of 
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work either in the garden or in the kitchen.  Additionally, the student member would also 

be asked to commit one summer of work to the campus vegetable garden because much 

of the growing season in New England occurs during summer vacation when most 

students are off campus.  Briefly, the overall cost of Dodd Dining Hall under this new 

program would likely be equivalent to or only slightly above the existing cost of its 

operation because much of the cooking would be performed by the student members and 

much of the sustainable food would be provided free of charge from the vegetable 

garden.  Importantly, though, there would be an initial cost of installing the vegetable 

garden and an ongoing cost of maintaining the site.  However, despite these costs, the 

program would achieve the important objective of encouraging students to become 

directly involved with the growth, preparation and consumption of sustainable foods, 

while simultaneously also creating new social networks and facilitating active outdoor 

lifestyles.   

Why Dodd: 
 

 

 http://www.williams.edu/admin/dining/menu/

Figure 1: The entrance into Dodd Dining Hall and Dormitory; view from west 

Dodd Dining Hall (Fig. 1), which is located on the first floor of the Dodd 

Dormitory House, is the smallest of the five campus dining halls seating approximately 

150 students at maximum capacity (Williams College Dining Services, 2009).  For this 

reason and because of its proximity to Mission Dining Hall, Dodd represents the least 
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essential dining hall on campus and thereby constitutes an optimal venue for engaging in 

an experimental dining program.  In fact, its current role as a dining facility – to provide 

niche meals such as Indian night – aligns with its prospective new function, as the niche 

provider of sustainable food.  Finally, being a former restaurant, Dodd Dining Hall offers 

an intimate atmosphere that would facilitate positive interaction between its dining 

members.   

The Sustainable Food Vision: 

The goal of the Sustainable Dining Center would be to serve three to five 

weekday dinners per week.  Each meal would be prepared with locally grown, organic 

and natural ingredients, with the bulk of the vegetables theoretically coming from the 

campus vegetable garden.  Notably, the dining hall would support a large freezer to store 

vegetables for year long use.  Additionally, all unhealthy, pre-made and non-local 

products would be removed from the dining hall, including but not limited to, the soda 

vending machine, the store manufactured bread and salad dressing, and the yogurt ice 

cream dispenser.  These products would be replaced with, for instance, local fresh 

squeezed apple juice, free-range and hormone free milk (already in dining halls), home-

made loaves of bread and salad dressing, and locally produced ice cream.  The increased 

labor necessary for such a meal would be provided from the student members, who as 

mentioned above, would be required to commit two hours per week of work to either the 

dining hall or the vegetable garden.  This student labor would be under the supervision of 

several hired chefs who are familiar with the preparation of sustainable and natural foods.    
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The Vegetable Garden:  
 

Like the Dining Center, the vegetable garden would be supervised with several 

gardeners who have experience with sustainable agriculture practices and students would 

work under the supervision of these employees.  Moreover, the goal of the vegetable 

garden would be twofold: to provide organically grown produce to the Dining Center and 

to serve as an outdoor classroom for students to learn about such practices as composting 

or low till farming techniques.  The produce grown by the garden would consist primarily 

of vegetables capable of long term storage or freezing including but not limited to 

potatoes, squash, beans, cabbage, spinach, and tomatoes.  Vegetables incapable of storage 

such as lettuce and salad greens would be emphasized less, and only grown in small 

quantities for the summer interns.   

The vegetable garden could be situated in the following locations on campus: the 

lawn to the north of Poker Flats Residence Hall, the seldom used soccer field to the north 

of the tennis courts, or the lawn between the baseball diamond and the Hoosic River. 

Additionally, or instead of a large centralized garden, there could be multiple small plots 

around campus to minimize intrusion into athletic fields.  These smaller plots would have 

the potential advantage of being more conveniently located to the residence halls, thereby 

making volunteering a more attractive option.  Possible locations for small plots could be 

the lawn to the north of the North Academic Building, the lawn adjacent to the parking 

garage in the Greylock Quad, or the lawn to the west of the turf field.   

An alternative to having an on campus vegetable garden would be to coordinate 

with existing local farms and have students work on these farms.  However, there are 

several disadvantages to this alternative, namely that an offsite vegetable garden would 
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require the additional logistical challenge of transportation.  Moreover, students might be 

less inclined to volunteer because of the increased inconvenience associated with 

transportation.  Finally, an on campus farm would likely foster more pride and 

excitement among student members because they would feel like they were contributing 

to a garden that was truly their own entity.    

 
Logistics of Student Membership and Participation: 
 

The Sustainable Dining Center would be open to all students but non-members 

would be required to pay an additional three dollar surcharge above the normal dinner 

meal-plan price to account for the increased cost of the sustainable foods.  All members 

would be exempt from this additional fee because they would dedicate two hours of work 

per week to the operation of the dining hall or the vegetable garden.  An additional 

requirement of membership would be the commitment of an unpaid summer internship 

after freshman year to the vegetable garden or to the kitchen.  This is because the 

maintenance of a successful garden and the preparation of these grown foods for year 

long storage would require significant labor during the summer months.  Importantly, to 

accommodate these students, the Sustainable Dining Center would operate with increased 

regularity (lunch and dinner) during the summer.  Dining would be free of charge for the 

interns during this time as a way to partially offset their labor.  Importantly, the summer 

operation would be economically and functionally feasible for two reasons.  The summer 

months would be the most prolific time for the garden, and accordingly, the Dining 

Center could operate more exclusively on home grown produce rather than external 

suppliers.  Second, the number of students eating at the Dining Center would be 

considerably less than during the normal school year. 
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Program Staff Structure and Approximate Program Cost: 

 
• Two Program Coordinators: 

o Head Sustainable Dining Manager 
o Head Gardener 
 

• Student Outreach and Activities Coordinator: Responsible for recruiting new 
members, coordinating volunteer hours of the student members, and organizing 
special events and activities 

 
• Student/Faculty Committee: An advisory board that meets weekly to discuss 

issues relevant to the program (i.e. finances) 
 
Table 1: Approximate costs of instituting and maintaining the program  
 
Source Cost 
Garden Installation 

• Topsoil  
• Compost 
• Greenhouses  
• Gardening Equipment 
• Fencing 
• Seeds 
• Miscellaneous 
 

20,000 

Annual Garden Maintenance and Materials 
• Topsoil replenishment 
• Equipment replacement 
• Seeds 
• Potential expansions 
• Miscellaneous 

 

5,000 

Staff Salaries 
• Two additional full time staff 

because there is already a Dodd 
Dining Hall Manager  

 

100,000 

Sustainable Food Purchases 
• Extra cost associated with buying 

locally grown produce 
• Based on an estimate of three 

dollars extra per meal  
 

25,000 
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Cost Summary: These costs are in addition to the existing operating costs of Dodd Dining 
Hall 
 

• Cost estimate for first year: 150,000 
• Cost for each subsequent year: 130,000 

 
Promoting Student Interest: 
 

One of the significant challenges of the Sustainable Dining Center, particularly 

during the first years of its existence, would be to recruit enough student members to 

make the program operable.  To overcome this challenge, the Dining Center would 

promote the benefits of and provide incentives for involvement in the program.  For 

instance, to raise awareness among the freshman class, the Dining Center could establish 

an entry meal competition whereby each participating entry would prepare one meal at 

the Dining Center under the supervision of the staff.  The student members eating at the 

Dining Center would then fill out an evaluation form for the meal with the highest 

scoring entry being awarded a free of charge, specially prepared meal.  This competition 

would likely be an effective method for recruiting new members because it would expose 

a large number of students to the Center while simultaneously energizing them with the 

prospect of winning the competition.   

Many other incentives could be used to encourage student membership, including 

for example, providing a physical education credit for those students participating in the 

vegetable gardening.  Additionally, a new student orientation program for incoming 

freshman could be instituted under the direction of the Dining Center.  More specifically, 

the students could spend several days learning about the garden, participating in the 

harvest of early fall vegetables, and working in the kitchen to prepare meals for their 

fellow students.  Finally, working at the Dining Center could be coordinated with 
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financial aid packages for incoming students.  That is, students could choose to work at 

the Dining Center as their form of work study.  This idea would be a way to secure 

consistent participation in the program because these individuals, in working at the 

Dining Center, would be fulfilling the obligations of their financial aid packages.   

Importantly, though, work study participation would comprise only a part of student 

participation, with the other methods mentioned above likely generating a significant 

fraction of student participation.    

Direct Experience and Sustainable Behavior: 

The vision of the Sustainable Dining Center would be to instill students with 

healthy and environmentally friendly eating habits so that they would continue these 

practices beyond their years at college.  This goal would be realized by engaging the 

student members with direct experiences in the garden and the kitchen.  Importantly, 

these experiences would possess several key attributes.  First, they would be long term, 

year long commitments so that the student would have the time to change his or her 

habits in a natural and gradual way.  Second, they would be performed within a social 

setting – there would be special emphasis to encourage students to explore new 

friendships while they are working in the garden, cooking in the kitchen, or enjoying a 

meal at the Dining Center.  Third, these experiences would be an opportunity for students 

to participate in a physical activity and increase their overall strength and fitness.  In sum, 

the Sustainable Dining Center would promote ‘green’ eating while simultaneously 

promoting other benefits such as social well-being, improved fitness, and friendly 

competition and personal challenge.   
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Moving Towards this Vision: 
 

The implementation of such a large scale operation would be difficult to achieve 

in one year.  Therefore, the following section is intended to provide a brief multiyear 

outline for a gradual implementation.  The establishment of a robust and successful 

vegetable garden would be one of the most challenging elements of the vision.  

Accordingly, during the first several years, until the garden has matured into a productive 

enterprise, the Dining Center could supplement its food supply with produce from other 

local farms such as Peace Valley Farm.  One consideration is that this supplementation 

would likely require higher costs.  Importantly, though, it would allow the Dining Center 

to immediately meet its goal of serving locally grown sustainable foods.   

Next, because student membership might initially be small, Dodd could function 

as a hybrid dining hall during the first several years, serving normal dinners on four days 

a week and serving Sustainable Dining Center dinners on the remaining three days of the 

week.  This would ensure that the program would not become too overextended, because 

without adequate student membership, it would be impossible to serve on a daily basis.  

Finally, the Dining Center could start the summer internship commitment as a pilot 

program, recruiting several interested individuals to remain on campus during the 

summer to participate in garden cultivation and produce storage.  Eventually, if the pilot 

program showed promise, the internship could become a requirement or a highly 

recommended component of membership.  With more interns, the size of the garden 

could increase accordingly, which would in turn, allow the Dining Center to become 

more self-sufficient.  The additional idea of an orientation program could remain as a 

long term goal, because logistically it would require more staff and higher costs.   
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Looking at Other Colleges: 

 

 http://www.stmarys-ca.edu/about-smc/sustain-smc/for-
students/vegetable-garden.html 

Figure 2: Students at St. Mary’s College constructing the new campus vegetable garden 
in August 2008 

One of the important ways of ensuring the success of this program is to look at 

other institutions which already operate a similar type of program and use elements of 

their program to build a framework for this one.  One such example is Saint Mary’s 

College in California which recently opened a new student run vegetable garden (Sustain 

SMC, 2009).  The garden has been a great success thus far, with faculty, staff and 

students having already committed over one-thousand hours of work to the construction 

and maintenance of the site (Fig. 2).  According to the description by the college, the goal 

of the vegetable garden is to promote awareness among the student body about the 

nutritional and environmental benefits of locally grown, organic produce.  To recruit 

student volunteers, the director of the garden has compiled a monthly calendar which lists 

a variety of activities in the garden including harvesting lettuce, building new irrigation 

infrastructure, and learning about composting (Please see Appendix 1 for a sample 

calendar).  Additionally, the calendar also encourages student organizations and athletic 

teams to sign up as a group.  Applying this idea to our program, the Sustainable Dining 
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Center could offer, like St. Mary’s College, opportunities for freshmen entries, athletic 

teams, classes, or clubs to participate in the garden.  This would be a way to expose large 

groups of students to the program.   

Another example is Yale University, which since 2003, has operated the 

Sustainable Food Project, a program which closely parallels the vision of the Sustainable 

Dining Center at Williams.  In particular, the Yale program was founded on the premise 

“that food choices have an ethical and ecological impact, and that the best-tasting food is 

local, seasonal, and sustainable… by gathering people around shared food, shared work, 

and shared inquiry, the Yale Sustainable Food Project fosters a culture that draws 

meaning and pleasure from the connections among people, land, and food (Yale 

Sustainable Food Project, 2009).”  To achieve this vision, they established the Yale Farm, 

a college run organic vegetable garden, which like the one proposed in this paper, 

encourages students, faculty, and classes to participate in the cultivation of organic and 

sustainable vegetables; during the summer they also hire six full time interns to work in 

the garden.   

According to one of the founders of the program, Josh Viertel, the farm “is a 

place where students can learn directly the connection between land and food … a perfect 

place for them to get their hands dirty and do physical work… to get out of the books and 

the writing.”  One of the volunteers echoed these sentiments by saying that “it is not just 

working on a farm … it has an educational component … it is a chance to be outside … 

to care for plants and watch them grow … I could not pass up the opportunity to work 

here (Yale Sustainable Food Project Video, 2006).”   
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As hinted at by these comments, the program encourages the university to 

incorporate ideas of sustainable agriculture into the curriculum; an effort which has 

recently culminated in the establishment of a sustainable agriculture concentration.  

Moreover, the farm is a place where local schools in New Haven can bring their classes 

to let students have a chance to “pull a carrot out of the ground for the first time” (Yale 

Sustainable Food Project Video, 2006).  Along with these efforts, the program has also 

transformed the dining halls into sustainable conscious facilities, establishing guidelines 

and rankings for food sustainability.  The dining facilities use these guidelines as a way to 

measure the sustainability of their meals.  A typical first tier vegetable, for instance, is 

one that is organically grown in the state of Connecticut; a third tier vegetable is one that 

is conventionally grown in North America (Please see Appendix 2 for a copy of the 

ranking system). 

These guidelines represent a potential model for structuring the Sustainable 

Dining Center.  Like Yale, the student members could assemble a criteria or a ranking 

system for evaluating the relative sustainability and nutrition of certain foods.  These 

criteria could then provide a direction and a vision for the Dining Center, identifying the 

unique aspects of sustainability and nutrition that the members felt were most essential.   

Another idea that we can take from the Yale is the importance of coordinating 

sustainability efforts with the curriculum.  In particular, the Center for Environmental 

Studies could sponsor each semester a tutorial or a seminar class based specifically on the 

operation of the Sustainable Dining Center.  The individuals in the class could become 

experts on certain aspects of sustainable food practices and they could use their expertise 

to help shape the operations of the program.   Like Yale, the Dining Center could also 
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invite local schools from North Adams or other nearby towns to visit the vegetable 

garden.   

Briefly, the last institution that we will look at is Middlebury College (Fig. 3), 

which also recently established a campus organic vegetable garden.  One of the unique 

aspects of their garden is that students and staff have constructed an outdoor classroom 

near the garden as a way to facilitate the above mentioned goal of integrating sustainable 

food practices into the curriculum (Middlebury College Website, 2009).   

 

http://www.middlebury.edu/administration/enviro/initiatives/food/mcog/ 

Figure 3: The entrance to the organic vegetable garden at Middlebury College 

Predicting Student Interest:  

At Yale, the overall response to the Sustainable Food Project has been extremely 

positive.  For example, one student remarked that “one of her greatest apprehensions 

about beginning college surrounded food: Would she be able to find fresh produce in the 

dining halls? … When she discovered the Sustainable Food Project and Food From the 

Earth during her first semester at Yale, she learned just how unfounded her worries had 
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been. Berkeley Dining Hall, then the pilot kitchen of YSFP, became her haven for fresh, 

wholesome food (Yale Sustainable Food Project, 2009).” This testimonial identifies the 

already existing desire by many students to engage with healthy and eco-friendly eating 

habits.  Moreover, given the enthusiasm that Williams students have shown for 

environmentally related projects in the past (Do it In the Dark), given the successful 

history of environmentally conscious organizations on campus (Greensense and Thursday 

Night Group), and given the relatively progressive sentiments expressed by the student 

body as a whole, it seems reasonable to infer that there would be enough student interest 

to warrant the institution of the Sustainable Dining Center         

 Insights from Dining Services:       

 Gayle Donohue, the Manager of Driscoll Dining Hall, has been at the forefront of 

promoting sustainable food practices at Williams for the last several years, including 

being the one to permanently institute the now famous trayless dining system at Driscoll.  

She provided valuable insights into the feasibility of the Sustainable Dining Center from 

the logistical and administrative perspective (Donohue, 2009).  In particular, she reacted 

very positively to the overall proposal, citing that Dining Services is always looking for 

new ideas to improve the sustainability of its facilities.  Specifically, she agreed that 

Dodd Dining Hall represented the ideal location for instituting such a program; its current 

role as a non-essential eatery, she said, would make it the correct location for beginning 

an experimental dining program, and moreover, its kitchen floor plan – having abundant 

space – would make it ideal for integrating student assistance into meal preparation.  

Moreover, she mentioned that the future of Dodd Dining Hall has recently been under 

consideration by the administration, and this program could be well received because it 
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would give the dining hall a more established and directed role on campus.    

 Some of her suggestions about the vision of the program included the following.  

She recommended that the program be integrated or coordinated with the Log Lunch 

series, a weekly seminar lunch that serves organic foods and whole made breads prepared 

by students.  More specifically, she believed that many of the students involved in this 

program might be valuable assets in initiating and operating the Sustainable Dining 

Center.  Next, she mentioned that convenience and flexibility, with regards to student 

labor, would be an important component in maintaining student participation.  In her 

experience at Driscoll, she said that many of the student employees become busy at 

certain times of the semester and cannot fulfill their scheduled time slots.  Having 

flexibility in terms of time slots has allowed her to more successfully retain student 

employees.  Finally, she agreed that it would be best to move toward this goal in a 

stepwise fashion.  To this end, she recommended first establishing the garden, and 

assembling a core group of students involved in its cultivation.  Then, to test the interest 

of an all sustainable dining center, she suggested having one or two harvest dinners 

during the Fall at Dodd.  Each of these dinners would be prepared by students under staff 

supervision, and the menu would serve exclusively foods that came from either the 

campus garden or other local sources.  If these meals yielded significant student interest, 

Dodd Dining Hall could eventually host more regular harvest dinners, ultimately 

culminating in a complete transition to the Sustainable Dining Center.     

Potential Criticisms:  
 

One of the potential criticisms of the Sustainable Dining Center is that the cost of 

installing and maintaining the vegetable garden, in addition to the unpredictable cost of 
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obtaining large amounts of locally grown produce, would potentially divert funds away 

from other dining halls even though these other facilities would serve a much larger 

sector of the student population.  The response to this criticism is that to offset the 

potential cost increases associated with the program, the Sustainable Dining Center 

would require a three dollar surcharge for non-member students per meal.  Moreover, 

except for the surcharge, the Dining Center would be an all inclusive eatery, open to all 

students.  In sum, the intent of the program would not be to undermine or take away from 

the efforts of the other dining institutions in terms of their sustainability, but instead, its 

goal would be to heighten awareness of sustainable food practices on campus.  

Another criticism is that the availability of sustainable food in this region and the 

productivity of the campus garden might be a limiting factor in allowing the Sustainable 

Dining Center to function according to the above vision.  To address this concern it is 

necessary to remember that the ultimate vision and goal for the program would be to 

serve a menu of locally grown organic products.  But in reality, it is almost guaranteed 

that some of the products such as flour, rice, and lettuce (during winter) would not be 

able to meet the locally grown criteria.  That is why the students would develop, like 

Yale, a ranking system for evaluating what they believed to be sustainable ingredients.  

From this ranking system and based on available funds, a selection of food items would 

be purchased to maximize the overall ‘sustainability’ of the menu.   

Conclusion: 

 As a student at Williams College, one of the trends that is becoming more and 

more apparent in the last several years is a relative distancing of students from 

meaningful connections with the environment.  This is not a specific trend at Williams, 
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but rather, a general issue across the entire nation.  In particular, students and adults have 

become immersed in activities which are focused on technology, whether it is watching 

movies, working on laptops, using their cell phones, listening to headphones, or working 

out in gyms in front of the television.  Essentially, what this phenomenon has caused is a 

lack of awareness and care for the environment.    

The goal of the Sustainable Dining Center would be to use gardening and food 

preparation as a way to reverse this trend; to literally reconnect students at Williams with 

the earth, and in doing so, foster enthusiasm for environmentally conscious behavior.  

Currently, despite all of the efforts by the dining services to introduce sustainable food 

options into the dining halls, much of it goes unnoticed by the student body; most 

students probably are unaware, for example, that the milk is hormone free.  The 

Sustainable Dining Center, though, would change this lack of awareness because it would 

bring sustainable food to the forefront.  A student who became a member of the program, 

or even a student who just dined at the center, would be much more cognizant that he or 

she was consuming an eco-friendly meal because the Dining Center would advertise itself 

as being the hub of food sustainability on campus.  In summary, the realization of such a 

project, although challenging both financially and logistically, is feasible given that 

several peer institutions have begun similar programs.  Moreover, the program would 

align directly with the vision of Williams College, as being an educational institution 

devoted to endowing students with a portfolio of habits, behaviors, and knowledge that 

will allow them to live healthy, compassionate and successful lives beyond their years at 

college.   
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Appendix 1: A sample garden calendar from St. Mary’s College  
 

GARDEN SCHEDULE: OCTOBER 2008 

If you would like to work in the garden, please come on up behind Claeys South any of these garden times.  Everyone is 

welcome.  

Sun Mon Tue Wed Thu Fri Sat 

      1 2 3 4 

      

5:30 – 7:00 

InterVarsity 

Work Party 

    10 – 12 

Noon 

1:00 – 3:00 

5 6 7 8 9 10 11 

4:00 – 5:00 

Learn The Watering 

Routine 

3:00 – 5:00 

Enjoy the afternoon 

in the garden 

4:00 – 6:00 

Take a break in the garden 

2:30 – 4:30 Got a few 

minutes after community?   

      

12 13 14 15 16 17 18 

3:00 – 5:00 

Get fit by working in the 

garden 

Columbus Day   2:30 – 4:30 

Take a mental health break 

    10 -12 Noon 

Saturday 

stretch 

19 20 21 22 23 24 25 

3:00 – 5:00 

A great way to lose 

weight is to haul mulch 

  4:00 – 5:00 

Gear up for Michael Pollan 

OMINVORE”S DILEMMA 

Don’t miss it 

      

26 27 28 29 30 31   

    4:00 – 5:00 

Dare we hope there may be 

something to harvest? 

2:30 – 4:30 

Haunted Vegetables 

Abound 

  Halloween   
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Appendix 2: Purchasing Guidelines for the Yale Dining Halls 

VEGETABLE GUIDELINES 

First Tier (ranked in order of preference) 

• Connecticut organic  
• Connecticut ecologically-grown  
• Regional organic  
• Regional ecologically-grown  
• Connecticut conventional (small-scale operation)  
• Regional conventional (small-scale operation)  

Second Tier (ranked in order of preference) 

• Connecticut conventional (medium-scale operation)  

• Regional conventional (medium-scale operation)  
• U.S. organic (small-scale operation)  
• Connecticut conventional (large-scale operation)  
• Regional conventional (large-scale operation)  
• U.S. ecologically-grown (small-scale operation)  

Third Tier (ranked in order of preference) 

• U.S. organic (medium/large-scale operation)  
• North America organic  
• U.S. ecologically-grown (medium/large-scale operation)  
• International organic  
• U.S. conventional (small-scale operation)  

FRUIT GUIDELINES 

First Tier (ranked in order of preference) 

• Connecticut organic  
• Connecticut IPM  
• Regional Organic  
• Regional IPM  
• Connecticut conventional (small-scale operation)  
• Regional conventional (small scale operation)  
• Connecticut conventional (medium scale operation  

Second Tier (ranked in order of preference) 

• Regional conventional (medium scale operation)  
• U.S. organic (small/medium scale operation)  
• U.S. IMP (small/medium scale operation)  
• Connecticut conventional (large-scale operation)  
• U.S. organic (large-scale operation)  
• U.S. IPM (large-scale operation)  
• International organic  

 23



 24

• U.S. Conventional  

MEAT AND POULTRY GUIDELINES 

First Tier (ranked in order of preference) 

• Connecticut free-range/pasture-fed  
• Connecticut organic  
• Regional free-range/pasture-fed  
• Regional organic  
• Regional conventional (small-scale operation)  

Second Tier (ranked in order of preference) 

• U.S. free-range/pasture fed  

• U.S. organic (small/medium scale operation)  
• Conventional (small/medium-scale operation)  
• U.S. organic (large-scale operation)  
• U.S. conventional (large-scale operation)  

 

Note: For a more in depth treatment of this subject please follow the below link to Yale’s 
expanded set of guidelines.   
 

• http://www.yale.edu/sustainablefood/purchasing_guide_002.pdf.pdf  
 
 

http://www.yale.edu/sustainablefood/purchasing_guide_002.pdf.pdf
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